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                      CHAMPAGNE AT JEROBOAMS and 
               LUNCH at LONDON’S MEDLAR RESTAURANT  
                      438 Kings Road London SW10 0LJ
       Saturday 14th November 2026 at 12.00 p.m. for 1.00 p.m.


Following our Bordeaux extravaganza at Horsted Place, we are going off piste for our next event – a champagne reception at JEROBOAMS’ Tasting Room at 336 Kings Road Chelsea SW3 5UR followed by lunch in the first floor private dining room at MEDLAR Restaurant in Kings Road Chelsea SW10 0LJ. The restaurant opened in April 2011 and has gained many exemplary reviews over the years and has built a fine reputation for food and service as well as gaining many loyal customers. Reviews have included “MEDLAR is as good as it gets” (Jay Rayner – The Observer), “A lunch of this quality is the best value anywhere in Chelsea” (A.A.Gill – The Sunday Times), “Ridiculously good indeed” (Matthew Norman – The Telegraph) and “Elegant, cultivated and smooth running” (Fay Maschler – The Evening Standard). MEDLAR continues to strive to be one of the very best neighbourhood restaurants in London.

MEDLAR is owned by Joe Mercer Nairne and David O’Connor. Their aim is to provide fantastic food and service in a relaxed environment. David O’Connor manages the restaurant and before opening MEDLAR spent 15 years running the front of house teams at Chez Bruce, The Square and The Ledbury. After attending Eton and Oxford University, Joe Mercer Nairne decided to make cooking his profession after attending Leith’s School of Food and Wine in 2001. Before opening MEDLAR, Joe Mercer Nairne held positions at Carluccio’s, The Savoy Grill and Chez Bruce, along with a spell in Sydney working at Neil Perry’s Rockpool.  More recently Messrs Nairne and O’Connor have opened their new restaurant CORNUS in Belgravia.

At 12.00 p.m. we will convene at the Kings Road shop of the well-known London based fine wine and spirits merchants, JEROBOAMS. Founded in 1985, JEROBOAMS operates ten neighbourhood shops across London, offers online shopping with nationwide delivery, runs a trade and private client service, and features the Jeroboams Exchange trading platform for fine wine. We will have exclusive use of the shop’s Tasting Room for a champagne reception. At 12.45 p.m. we will make the short four-minute walk (.2 of a mile) to MEDLAR and take our seats for the lunch.

The menu for our lunch is attached. Members will see that there are three choices for each course and should tick their choices and those of their guests in the choice sections in the booking form. Members should also state any special dietary requirements they and/or their guests have. The cut off date for applications is Thursday 5th November. Guests are welcome but members are urged to book early as space in the private dining room is limited. Applications will be dealt with on a first come first served basis.

We are required to vacate the dining room by 5.00 p.m. although we anticipate that the lunch service will end at 3.30/4.00 p.m.

Vive La Chaîne!

Best regards

Tim Moore
Bailli de Sussex
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